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Trinsic-style spicy sauce 
S onions, chopped 

5 hot Trinsic peppers 

12 tomatoes, chopped 

4 cloves of garlic, diced 
water (as needed) 

salt and pepper to taste 

The trick to this 
recipe is to mix and 
match your hot Trinsic 
peppers. Use a variety 
of different colors. If 
it is early in the season 
and the peppers are un- 
usually small, use up to 
seven of them, rather 
than five. 

First, roast the 
peppers in a hot oven 
until the skins are 
wrinkled. Then drop them 


into a bowl of cold 
water and peel the skins 
off. Core and seed the 
peppers, and then dice 
them. 

Fry the onions and 
garlic ina large pot. 
Once the onions are soft, 
add the tomatoes. Cook 
until the tomatoes are 
soft and they become 
juicy. Add just enough 
water to cover the 
vegetables. 

Cook the sauce down 
for at least one hour. 
Add salt and pepper to 
taste. 

Peasant Sauce 

12 tomatoes, chopped 

2 potatoes 

4 carrot, diced 

1 onion, chopped 

1 spoon of basil 

salt and pepper to taste 

Bake the potatoes ina 
warm oven until cooked 
through. Chop them into 
bite-sized pieces. 

Combine all ingredients 
in a large stock pot and 
Simmer for two hours. 

This recipe originated 
in Paws, where it is a 
traditional staple. It is 
served over all different 
kinds of pasta, and 
sometimes simply poured 
over bread. 

Castle sauce 

20 ripe tomatoes 

ő onions, chopped 

4 cloves of garlic 

1 cup sliced black olives 


